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The	aforementioned	development	set	up	requirements	 to	 the	pedagogues’	didactic	 teaching	
skills	 (Broström,	 2004).	 Didactic	 reflection	 and	 planning	 tools	 to	 justify	 the	 choices	 and	
forcing	are	necessary	for	the	pedagogues	to	reflect	on	whether	something	is	more	important	




The	 growing	 demands	 on	 institutions	 and	 pedagogues	 are	 reflected	 in	 the	 introduction	 of	






































































































































































































































































































































































































































































































































































































































































































Prefere. 1st Prefere. 2nd Refuse. 1st Refuse 2nd
Bread, pasta and rice
Fruit
Legumes
Potato
Fish
Milk and cheese
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and	dried),	is	the	food	group,	that	often	is	deselected.		
Fish	deselected	more	often	than	it	is	selected,	while	the	food	group	milk	and	cheese	are	
selected	and	deselected	equally.	In	the	last	category,	cheese	is	being	deselected	more	often	
than	milk.	
Even	though	potatoes	are	not	a	food	chose,	that	the	children	priorities	and	deselect	more	
often	than	select,	74%	of	the	parents	still	serve	them	1‐3	times	a	week.	
50%	of	the	parents	do	not	serve	legumes,	which	is	in	line	with	the	children’s	chose,	as	the	
food	group	they	deselect	mostly.	
Fish	are	not	being	served	for	half	the	children	and	for	the	other	half	it	is	served	1‐3	times	a	
week.	It	should	be	noted	that	if	this	result	is	compared	with	the	children’s	deselect	of	fish,	
which	is	only	10%,	when	it	is	the	parents	lack	to	serve	fish,	what	is	the	reason	for	the	
children’s	minor	intake	and	not	the	children’s	own	preferences.					
Taste	workshop	
As	initially	described,	overweight	and	obesity	is	an	increasing	problem.	How	epidemiologists	
previously	dealt	with	the	deficiency	diseases,	society	today	fight	an	affluent	society	with	
lifestyle‐related	diseases	(Nielsen	2008).	When	food	is	so	freely	available,	leave	our	taste	
preference,	‐	which	either	speak	for	or	against	certain	foods,	an	important	role	in	our	daily	
food	choices	(Wardle	et	al	2001,	s.217).		
Taste,	as	determinant	of	choice	between	different	available	food	items,	is	not	something	new.	
Taste	buds	have	for	millennia	helped	to	choose	between	different	available	food,	because	the	
taste	has	been	an	important	tool	in	survival	(Stender	et	al,	2005	p.83).		
Modern	sensory	research	operates	with	five	basic	tastes,	as	people	are	believed	to	be	able	to	
distinguish	between.	These	are	sweet,	salty,	sour,	bitter	and	umami	(Nielsen	et	al	2008).	
Children's	diet	is	mainly	characterized	by	their	sugar	and	fat.	The	reason	being,	why	it’s	the	
sweet	and	rich	lifestyle	that	appeals	to	us	(and	so	positively	charged	expression),	might	be	
connected	with	the	fact,	that	we	have	a	predilection	for	the	very	sweet	and	fattening.	From	
early	days	when	man	went	for	the	sweet	taste,	(as	we	know	it	from	fruit),	they	were	capable	
of	simultaneously	steering	round	the	sour	and	bitter,	which	could	indicate	that	they	were	
rotten	or	poisonous	food	(Beauchamp	et	al	2009,	p.	S2).		
That	food	should	have	some	recognition	value	for	the	children,	does	not	mean	that	it	must	be	
trivial	and	should	only	cover	the	most	basic	food	(Léon	2006).	If	the	built‐in	preference	for	
sweet	and	fatty	foods	should	be	nuanced	and	seeks	diverse	dietary	preferences,	this	requires	
positive	experiences	with	precisely	balanced	meals.	When	children	have	a	little	experience	to	
frame	to	eat	from,	one	must	assume	that	they	deselect	a	variety	of	foods	and	dishes	(ibid.).	
The	availability	of	healthy	food	is	the	cornerstone	in	the	development	of	healthy	dietary	
preferences.	
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Studies	made	by	Jane	Wardle,	Director	for	cancer	research	at	UK	Health	Behavior	Unit,	
Department	of	Epidemiology	and	Public	Health,	England	has	shown	that	parents'	own	intake	
of	fruit	and	vegetables,	as	well	as	their	control	of	their	children's	intake,	has	an	overall	impact	
on	children's	fruit	and	vegetable	intake	(Wardle	et	al	2005,	s.227‐230).	Parents	acting	role	
model	is	an	important	factor,	since	a	small	or	non‐consumption	of	fruits	and	vegetables	by	
them	has	a	negative	effect	on	children's	intake	of	fruit	and	vegetables	(ibid.).	In	addition,	
studies	show	that	parents,	who	eat	little	fruit	and	vegetables,	are	more	reluctant	to	force	their	
children	to	eat	(ibid.).	The	more	parents	push	their	children	to	eat	(that	they	do	not	eat	
themselves),	the	lower	the	average	intake	of	fruit	and	vegetables	will	become	(ibid.).	
Furthermore,	there	is	a	risk	that	the	child	develops	an	aversion	to	certain	foods.	Have	the	
child	first	an	aversion	to	a	particular	food,	this	is	difficult	to	"cure"	and	a	rejection	of	that	food	
may	consist	of	many	years	(Wardle	et	al	2008,	s.S16),	even	after	the	child	as	an	adult,	becomes	
aware	that	the	aversions	were	due	to	circumstances	surrounding	the	food	and	not	the	actual	
food. 
Children's	rejection	of	certain	foods	can	result	in	the	parents	(due	to	concern	for	children's	
overall	energy	intake)	gives	in	and	only	serves	the	food	that	the	children	prefer.	By	
continually	avoiding	a	specific	food,	the	aversion	enhances	(Wardle	et	al	2008,	s.S17).	
Sapere	method	
In	February	2009	one	intervention‐kindergarten	(A)	were	chosen	to	participate	in	a	Taste	
Workshop	based	on	the	Sapere‐method	by	Jacques	Puisais.	For	a	week	the	children	and	the	
pedagogues,	smelled,	saw,	tasted	and	made	food.	They	used	their	bodies,	went	on	treasure	
hunts,	they	talked	about	food	and	the	played	food‐games.	
The	purpose	with	Sapere	method:		
•	To	teach	his	senses	and	his	taste	to	know		
•	To	develop	their	abilities	to	express	themselves	verbally		
•	To	dare	try	new	foods	and	dishes		
•	To	have	greater	variation	in	the	eating		
•	To	create	a	conscious	consumer	
Due	to	limit	of	resources,	we	chose	one	kindergarten	for	the	food	workshop.		
The	timeframe	were	five	days	and	the	participants	were	the	children	in	small	group,	two	
pedagogues,	two	kitchen	staff	and	two	researches.			
Since	the	original	method	as	well	as	the	Swedish	method	have	not	been	tried	on	smaller	
children	than	11‐12	years	old,	it	was	necessary	to	make	different	adjustments	due	to	the	
kindergarten	children’s	cognitive	age	level.	Furthermore	a	board	sense‐game	was	invented	by	
two	research	assistants.		Information	letters	were	sent	to	the	headmistress	and	the	
pedagogues.	After	that	meetings	were	set	up	between	the	researches,	head	mistress,	kitchen	
staff	and	the	two	pedagogues	in	charge,	where	details	of	the	taste	workshop	were	explained	
and	a	time	frame	were	set	up.	After	that	each	parent	received	a	letter	with	back	ground	
information	on	the	important	of	recognizing	sweet,	salty,	sour	and	bitter	taste	to	develop	a	
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potential	food	courage	and	that	the	unfamiliarity	of	some	food	could	let	to	food	aversion	that	
will	follow	the	children	for	a	very	long	time.	
Protocol	for	Sapere	Taste	workshop	
Below	a	summary	on	the	activities,	the	method	and	the	results:	
Day	one:	
Introducing	four	of	the	five	basic	tastes;	sweet,	sour,	salt	and	bitter	as	well	as	colour,	smell	
and	texture.		
Everything	was	placed	in	small	glass	bowls	so	the	children	could	see	colour	and	texture.	After	
the	session	it	was	discussed	the	impotents	of	next	time	to	have	the	whole	fruit	next	to	the	
bowl,	for	the	children	to	recognize	it,	not	just	before	tasting	it,	but	also	for	later	on,	if	they	saw	
it	in	a	shop.		
First	they	tasted	something	sweet.	This	was	chosen,	due	to	the	fact	that	most	children	have	a	
preference	to	the	sweet	taste.	They	tasted	acacia	honey	and	artificial	sweetener.	All	the	
children	were	very	eager	to	try	and	they	liked	the	honey	very	much.	All	had	tasted	honey	
before,	but	not	all	acacia	honey,	and	for	those,	it	was	more	difficult	for	them	to	guess	that	it	
was	honey	before	actually	tasting	it.	Before	the	children	tasted	the	artificial	sweetener,	they	
were	asked	if	they	thought	that	all	sweet	things	tasted	good.	They	all	thought	so,	but	after	
tasting	the	artificial	sweetener,	they	changed	they	minds.	Some	thought	that	it	tasted	sour	and	
others	thought	it	was	too	sweet.	They	could	not	understand	that	it	could	be	used	as	a	
substitute	for	sugar.	
After	that	the	children	tasted	something	sour;	lime	and	Granny	Smith	apples.	When	the	
children	smelled	it,	most	of	them	could	not	smell	anything,	but	some	said	that	it	smelled	sour.	
Only	one	boy	guessed	it	was	lime,	the	others	thought	it	was	lemon.		All	the	children	liked	the	
apples	better	that	the	lime.	
The	third	taste	was	bitter;	Rucula	lettuce,	grapefruit	and	radish.	Surprisingly	most	of	the	
children	liked	the	lettuce.	The	children	took	the	grapefruit	as	being	orange,	but	when	they	
tasted	it,	they	knew	that	it	was	not.	Only	a	few	girls	really	liked	the	taste.	All	the	children	liked	
the	radish,	even	though	some	of	them	thought	it	was	strong.		
The	last	taste	the	children	tasted	was	salt.	The	reason	for	leaving	salt	as	the	last	taste	was	due	
to	the	fact,	that	many	children	like	the	salty	taste	(chips)	and	that	would	end	the	session	with	
a	taste	they	were	familiar	with	and	that	they	liked.	They	tasted	salt	biscuits	and	salty	peanuts.	
Not	surprisingly	all	the	children	liked	both	the	biscuits	as	well	as	the	peanuts.				
Day	two:	
The	children	taste	buds	were	now	challenge	while	the	basic	taste	was	now	mix	two	and	two	
together	And	they	therefore	had	to	try	and	recognize	them	from	each	other.	The	different	
mixed	tastes	were	limejuice	and	acacia	honey,	grapefruit	juice	on	small	pieces	of	Granny	
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Smith	apples,	salt	biscuits	with	radish,	salt	biscuits	with	strawberry	jam	and	grapefruit	with	
sugar.	
Limejuice	and	acacia	honey.	The	children	could	easily	taste	that	there	was	something	sweet	in	
the	juice,	but	they	had	problems	finding	out	that	it	was	honey.	
Grapefruit	juice	on	small	pieces	of	Granny	Smith	apples.	Everyone	thought	that	it	tasted	better	
now	than	when	the	grapefruit	was	on	its	own.	The	sour	apple	had	taken	a	little	bit	of	the	bitter	
taste	away.	
Salt	biscuits	with	radish.	All	the	children	thought	that	the	radish	now	tasted	salty,	but	also	a	
little	bit	stronger.			
Salt	biscuits	with	strawberry	jam.	Some	of	the	children	said	that	the	jam	taste	of	salt.	They	can	
recognize	the	two	different	tastes,	but	they	can	distinguish	them	from	one	another.	
Grapefruit	with	sugar.	This	is	the	most	difficult	for	the	children	to	recognize.	Some	of	them	
said	it	tasted	sour	and	some	said	bitter,	but	they	knew	that	there	was	another	taste,	but	they	
just	could	not	determine	what	the	second	taste	was.		
Day	three:	
This	was	a	physical	day.	The	children	were	divided	into	groups	to	go	treasure	hunting.	But	to	
get	to	the	treasure	they	must	past	several	post,	where	they	either	had	to	answer	questions	or	
do	something	physically.	
The	question	asked,	were	about	the	different	fruit	trees	and	berry	bushes,	growing	in	the	
kindergarten.	To	help	the	children	picture	were	shown.	This,	because	not	all	the	trees	and	
bushes	were	carrying	flowers/fruit,	at	the	present	time.	The	physical	activity	was	climbing	up	
in	the	play	tower,	go	down	the	slide,	kick	a	ball	into	a	goal.			
All	the	children	liked	the	activity	and	especially	the	treasure,	which	was	a	carrot/squash	
muffin,	sweetened	with	raisins.		
Day	four:	
A	new	board	game	was	invented	and	pilot	tested	during	the	intervention.		
It	was	designed	as	an	ordinary	board	game	where	children	took	turns	with	a	dice	and	move	
their	game	piece	the	number	of	fields	dice.	Some	of	the	fields	are	colored	and	each	color	
belongs	to	a	category.	There	are	3	categories,	senses,	food	and	movement.	For	each	category,	
there	are	questions	about	food	and	senses.	Besides	the	three	categories	there	are	physical	
cards	that	described	an	activity	for	the	child	for	perform.	This	gives	the	children	the	
opportunity	to	move	around	and	show	their	motor	skills.  
The	children	and	the	pedagogues	was	very	exciting	and	thought	it	was	fun	to	play	the	game,	
and	furthermore	the	pedagogues	thought	it	was	nice	that	they	saw	a	whole	new	side	of	the	
children.		
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Day	five	
The	last	day	the	children	baked	bread	with	the	stakeholders	in	the	kitchen.	All	the	children	
were	very	eager	to	participate.	Due	to	colour	and	smell,	it	was	chosen,	that	they	could	make	
foccacia	with	red	peppers,	squash	and	freshly	chopped	herbs.			
Everyone	participated	in	making	the	bread,	chopping	the	herbs,	peppers	and	squash.	But	most	
importantly,	the	children	took	great	pride	in	making	the	bread	that	all	the	children	in	the	
kindergarten	should	eat	in	the	afternoon.				
Children’s	food	preference	and	pedagogues	as	role‐models	
Both	meal	and	meal‐pattern	has	undergone	a	radical	transformation.	The	availability	of	
manufacture	and	semi‐manufacture	food	increases	the	compositions	complexity.	At	the	same	
time	we	lose	household	knowledge,	insight	and	skills	in	cooking	(Holm	et	al	1997,	p.41).	The	
lack	of	involvement	of	children	also	increases	the	risk	that	the	remaining	information	is	lost	
from	one	generation	to	the	next	(DVFA	2009,	kap.5).	This	can	lead	to	children	being	"culinary	
illiterates	where	food	is	somewhat	abstract,	they	may	feel	estranged	from"	(ibid.).	
“Children´s	food	preferences	are	important	determinants	of	their	food	intake	and	as	such	are	of	
interest	to	researchers	and	practitioners	alike.”	–	(Wardle	et	al	2008	s.	S18).	
The	knowledge	of	food	is	the	base	for	its	acceptance.	The	priori	refuse	of	a	specific	food,	
especially	in	pediatric	age,	is	generally	determined	by	the	lack	of	knowledge	and	familiarity	
with	that	particularly	food.	To	initiate	children	to	a	complete	knowledge	of	different	food	
means	to	lay	the	foundation	of	a	future	acceptance.		
Observation	and	interviews	
In	April	2009,	after	the	food	intervention	two	of	the	four	food‐intervention	kindergartens	(A	
and	C)	were	chosen	for	a	food	preference	analyzes,	using	video‐observation	during	the	lunch	
situation	and	interviews.	The	observations	took	place	over	four	days,	two	in	each	of	the	two	
kindergartens	and	one	day	where	the	interviews	were	conducted.	Five	pedagogues	were	
interviewed	in	total,	three	from	the	baseline	kindergarten	and	two	from	the	other.		
Before	hand	all	parents	had	received	an	information	letter,	so	they	knew	that	their	children	
would	be	observed	and	videotaped	during	the	lunch	situation.		The	pedagogues	were	told,	
prior	the	observation	that	the	researches	would	observe	the	lunch	situation	two	days	in	a	
road	and	that	they	could	be	interview	one	on	one	a	few	days	later.	The	questions	asked	during	
the	interviews	were	about	whether	or	not	the	pedagogues	saw	themselves	as	role	models	for	
the	children	during	the	meal	situation,	whether	they	had	or	had	had	an	influence	on	the	Food	
&	Meal	Policy	in	the	kindergarten	and	if	they	believed	that	the	policy	had	an	effect	in	their	
behavior	during	the	meal	situation.		
	
The	reason	being	for	choosing	the	two	different	kindergartens	was	to	observe	any	different	in	
the	pedagogues	behavior	towards	the	food	and	the	food	situation	during	lunch,	knowing	that	
one	of	the	kindergarten	had	participated	in	the	new	menu	intervention	and	the	other	“only”	as	
a	baseline	kindergarten.	
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Role‐models	
Good	role	models	are	important	for	reduction	rejections	(Wardle	et	al	2003a,	s.342;	Wardle	et	
al	2008,	s.S16‐18),	due	to	two	reasons:	First,	observing	others	who	eat	food	(being	parents,	
educators,	peers,	etc.),	can	be	a	direct	cause	of	dietary	imitation.	This	is	also	called	"modeling".	
Secondly,	this	intake	(exposure)	will	in	itself	promote	the	preference,	as	explained	above.	The	
common	meal	has	a	built‐in	teaching	function	through	being	with	others.	Social	intercourse	
provides	an	opportunity	to	overstep	ones	boundaries	and	individual	taste	preferences.	
	
	
 
The	figure	shows	that	most	parents	never	use	food	as	an	emotional	stabilizer,	except	if	the	
child	is	sad.	Here	only	39%	states	that	they	do	not	use	food	as	an	emotional	stabilizer.	But	
when	“never”	and	“rarely”	are	combined,	the	distance	narrows	down	and	the	total	score	of	
parents	never	or	rarely	using	food	as	an	emotional	stabilizer	in	situations	where	the	children	
are	unhappy,	naughty,	hurt,	moody	or	angry	is	then	94%.	
	45%	would	never	promise	a	dessert	to	make	the	child	eat	their	dinner,	while	35%	rarely	
would	use	this	method.	With	the	total	amount	of	82%	it	is	concluded	that	parents	use	one	
kind	of	food	(dessert)	to	make	the	child	eat	another	kind	of	food	(dinner),	but	not	as	a	reward	
or	punishment	for	good/bad	behavior.	
	
Observations	during	lunch	(4	weeks	during	baseline,	2	weeks	during	intervention	and	2	days	
with	focus	on	the	pedagogues	and	the	role	as	modeling)	showed	that	children	were	interested	
in,	for	example	vegetable	dish,	if	the	pedagogue	offered	the	food,	ate	it	themselves	and	
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physically	pasted	the	dish	to	the	children.	The	pedagogues	were	very	conscious	on	
socialization	issues,	such	as;	that	they	ate	the	food,	that	were	served	and	that	they	showed	an	
interest	in	the	food.	Conversely,	there	was	no	reflection	on	how	the	food	was	processed.	For	
example,	pedagogues	sat	squeezed	in	between	or	behind	the	children;	eating	with	the	plates	
on	their	laps;	did	not	begin	eating	before	long	after	the	children	had	begun;	gave	common	
messages	while	the	food	was	warm	at	the	table;	talking	on	the	phone	during	the	meal;	left	the	
table	while	the	children	were	still	eating	and	gave	confusing	information	on	how	and	whether	
the	children	could	leave	the	table	when	they	were	finished,	etc.	Focus	on	the	role	model	
function	was	in	other	words	limited,	to	the	food	itself,	but	did	not	include	the	frame	of	the	
meal.	
The	above	observations	are	significant,	because	there	is	a	strong	correlation	between	dietary	
preferences	and	the	context	of	which	the	food	is	included	in	(Léon	2006).	The	emotional	
reaction	to	food,	ranging	from	rejection	to	indifference	or	pleasure,	associated	with	the	
experience	of	a	given	type	of	food,	is	very	much	something	personal	(ibid.).	Culture	and	the	
people	the	children	are	surrounded	by,	are	therefore	important	factors	according	to	which	
food	the	child	prefers,	because	it	is	the	surroundings,	what	introduce	food	to	the	child	(ibid.).	
In	several	sociological	studies,	meal	responsible	women	says,	that	it	is	difficult	to	prioritize	
nutrition	in	everyday	cooking.	One	goal	is	to	economize	both	time	and	financial	resources	and	
create	a	healthy	meal	for	the	family.	And	another	goal	is	to	do	it,	in	a	way	that	secured	the	
family's	recognition	and	gratitude,	which	means	a	confirmation	of	the	loving	relationships	
within	the	family	(Holm	2003,	p.23).	Desire	to	benefit	the	nutrition	is	present,	but	is	offend	
refrain	from	this	in	order	not	to	create	conflicts.	Thus	says	one	interviewee	(meal	responsible	
woman):	"I	give	them	what	they	love,	instead	of	what's	good"	(Holm	2003,	p.23‐24).		
It	is	therefore	not	only	the	enjoyment	of	food	there	is	at	stake,	but	also	a	"symbolic	form	of	
food	because	the	carefully	prepared	food	expresses	care	for	them	the	food	is	made	for"	(Holm	
et	al	1999,	58).	The	above	is	confirmed	in	the	study	that	“Danish	Diets”	published	by	the	Food	
Directorate.	This	featured	73%	of	families	with	children	that	the	essentials	choice	of	meals	
were	that	the	family	liked	the	food.	The	examples	show	that	previously	elucidated	that	the	
food	first	and	foremost	embedded	in	culturally‐rooted	notions	of	what	“real”	food	is.	To	serve	
the	wrong	(but	nutritious)	right	food,	could	result	in	the	guilty	conscience	of	the	meal	
responsible	(Jensen	2003,	p.77).	
Food	and	meal	policies	
Food	and	meal	policies	(FMP)	is	a	set	of	common	goals	on	food	and	meals.	The	policy	covers	
both	what	is	eaten,	and	the	framework	for	the	meal,	such	as	furnishings,	location,	incl.	time	a	
day	and	its	length.	The	purpose	of	a	food	and	meal	policy	is	to	make	demands	and	attitudes	
towards	food	and	meals	visible	(DVFA	2008).		
Studies	have	highlighted	that	food	and	food	policies	are	a	means	to	clarify	mutual	
expectations,	both	internally	(between	manager,	kitchen	staff	and	pedagogues)	and	externally	
(between	parents	and	kindergarten)	and	can	provide	a	framework	for	anchoring,	continued	
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dialogue	and	exchange	of	experience	(Lissau	2006).		
In	the	interviews	it	is	therefore	asked,	how	the	pedagogues	experience	the	food	and	meal	
policy	in	Kindergarten.	
These	showed	that	pedagogues	agreed	that,	the	food	as	well	as	the	meals	is	an	important	part	
of	the	institution's	life.	Meals	for	the	kindergarten	in	which	the	interviews	took	place	is	
relatively	new,	since	it	was	first	introduced	for	1	½	years	ago.	The	decision	to	introduce	
canteen	in	kindergarten	was	backed	up	not	only	of	employees,	but	also	of	the	very	active	
parents	committee.	
None	of	the	three	pedagogues	that	were	interviewed	had	been	introduced	to	the	MMP	and	
had	not	been	part	of	the	development.	The	knowledge	of	the	contents	of	the	MMP	was	limited	
to	ecology,	variability	and	that	the	menu	was	divided	into	weekday.	For	the	same	reason	all	
three	pedagogues	say	that	the	current	MMP	play	no	role	in	the	educational	work. 
 
Management	has	shown	no	interest	in	following	up	on	policy	and	two	pedagogues	highlighted	
that	they	feel	alienated	from	the	MMP,	because	they	have	not	been	part	of	the	context.	
Throughout	the	interviews	and	observation,	it	was	clear	that	the	pedagogues	had	very	
different	perceptions	of	their	roles	in	the	meal	situation.		
One	pedagogue	did	not	approve	of	rules	and	believed	lunch	first	and	foremost	should	be	a	fun	
experience.	Another	pedagogue	was	very	careful	to	teach	the	children	social	skills,	such	as	
table	manners.	A	third	pedagogue	did	not	want	to	interfere	and	believed	that	the	lunch‐brake	
needed	to	be	an	activity	where	the	children	had	“time	of”	from	rules,	due	to	the	fact	that	there	
were	so	many	other	structured	activities	thought	out	the	day.		
All	three	pedagogues	agreed	on	the	need	of	guidelines	to	establish	a	framework	around	the	
meal	situation	and	that	this	would	provide	focus	and	a	framework	for	daily	implementation.  
The	pedagogues	seemed	dedicated,	but	lacked	vision	and	concrete	action	experience	on	what	
would	strengthen	the	children’s	food	and	eating	knowledge	and	habits.	It	is	therefore	
considered	to	require	an	effort	to	strengthen	pedagogues’	competence	to	act,	if	meal	
pedagogy	is	to	have	a	solid	foundation	on	good	food	manners	and	culture,	as	a	prime	target.	
	
Learning	plan		
Curricula	in	kindergartens	
The	learning	plan	is	a	pedagogic	tool	that	every	kindergarten	have	to	write	down	as	guideline	
for	the	topics	the	kindergarten	has	chosen	to	work	with	and	it	must	include	six	compulsory	
subjects,	but	can	in	addition,	add	other	topics	‐	depending	on	what	is	desirable	and	
appropriate	in	each	kindergarten.	Results	from	the	taste	workshop	and	the	role‐models	
observations	have	been	included	in	the	learning	plan	below: 
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Implementation	of	Sapere	taste‐workshop	in	the	learning	plan	
1. Personal	development.	
Children	must	be	able	to:	
•	Take	part	in	important	social	and	cultural	experiences		
•	Unfold	as	strong	and	versatile	individuals		
•	Experience	themselves	as	valuable	participants	in	a	social	and	cultural	community		
	
Through	play,	children	can	learn	the	cultural	community	which	surrounds	cooking	and	
eating	food	together.	In	addition	they	may	be	more	versatile	in	their	food	language	‐	
and	preferences,	and	feel	pride	when	they	have	tasted	something	they	may	not	have	
dared	before.		
	
2. Social	skills	
Children	must:	
•	Be	recognizes	and	respects		
•	Experience	the	comfort	and	confidence	in	their	relation	to	both	children	and	adults		
•	Be	involved	and	encouraged	to	become	active	participants	in	democratic	processes		
	
Learning	about	food	and	healthy	eating	habits	is,	like	learning	in	general,	a	social	
interaction.	Furthermore	it	is	a	social	process	to	eat	with	others,	cooking,	etc.		
	
3. Language	development:		
Children	must:		
•	Be	able	to	develop	their	language	in	all	daily	activities		
•	Be	challenger	to	linguistic	activity		
•	Have	support	to	develop	their	curiosity	for	the	characters	and	symbols		
•	Have	access	to	communication	tools		
	
One	objective	of	Sapere	is	to	develop	children's	language,	so	they	are	better	able	to	
verbalize	their	experiences	and	feelings	about	food	‐	and	hereby	develop	language	
skills	in	other	areas	also		
	
4. Body	and	Movement:		
Children	must:		
•	Experience	the	joy	of	their	bodies	and	by	being	in	motion		
•	Be	able	to	strengthen	their	physical	health		
•	Be	able	to	actively	explore	and	assimilate	the	world	through	all	senses		
•	Know	the	body	functions	and	develop	respect	for	self	and	others'	physicality		
	
Body	and	food	belong	together,	and	children	also	learn	best	when	they	are	in	motion.		
	
5. Nature	and	natural	phenomena:		
Children	should	be	allowed:	
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•	To	experience	the	joy	of	being	in	nature	and	develop	respect	for	nature	and	
environment		
•	To	learn	as	natural	spaces	for	play	and	imagination		
•	To	get	different	experiences	with	nature	and	natural	phenomena,	and	experience	
nature	as	a	space	for	exploration	of	the	world		
	
Food	comes	from	nature,	not	from	the	supermarket	and	the	refrigerator	at	home.	
Giving	children	food	experiences	in	the	wild:	picking	fruits	and	berries,	bake	bread	
over	the	fire,	make	a	small	vegetable	garden	where	they	can	see	the	vegetables	sprout	
and	grow	and	harvest	them	themselves.		
	
6. Cultural	expressions	and	values:		
Children	must:	
•	Meet	adults	who	communicate	cultural	and	supports	them	to	experience	various	
forms	of	expression		
•	Have	access	to	materials,	tools	and	modern	media		
•	Participate	in	local	cultural	traditions	and	artistic	offer		
	
Food	is	culture	and	it	has	great	cultural	tradition.	Children	can	learn	about	their	own,	
as	well	as	other	cultural	through	food 
	
In	addition	the	above	all	day	care	centers	must	offer	children	a	healthy	lunch	meal	last	from	
1st	of	January	2010.	(It	is	possible	to	get	dispensation	till	1st	of	January	2011).			
Meals	must	be	healthy	and	live	up	to	the	official	recommendations	of	the	Food	Agency	sets.		
Law	on	the	lunch	meal	in	the	day	care	is	part	of	the	budget	agreement	for	2008.	This	Act	shall	
come	into	force	on	1	January	2011,	but	municipalities	can	already	1	January	emphasize	
parental	payment	from	the	current	25%	to	a	maximum	of	30%	of	the	budgeted	gross	
operating	expenses	if	the	municipality	offers	a	lunch	meal	to	all	children	in	municipal	day	care.	
The	background	to	this	law	include	the	increase	in	overweight	and	obesity	among	children	
and	adolescents,	as	it	was	highlighted	in	the	introduction.	
 
 
Foodtales	
The	foodtales	were	given	the	intervention	kindergartens	before	the	summer.	Only	two	
kindergartens	have	responded	the	questions.	The	results	of	both	kindergartens	were	the	
same.	Not	of	the	pedagogues	felt	that	the	children	were	interested	in	the	stories,	they	could	
not	relate	to	the	story	and	the	characters	in	the	stories	as	being	more	than	just	figures	in	a	
story.	They	saw	no	connection	to	the	fruit	and	vegetable	that	they	could	eat.						
Due	to	the	fact	that	this	part	of	the	project	were	done	without	observation	from	the	
researches,	it	is	not	possible	to	conclude	whether	more	or	less	engagement	would	have	made	
a	different	efficacy.	Due	to	the	fact	that	only	half	the	kindergartens	responded	to	the	questions,	
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it	is	likely	to	believe	that	the	engagement	and	feasibility	from	the	pedagogues	not	have	been	
very	consistently.					
Physical	Activity	book	
Most	of	the	games	are	naturally	being	done	already	in	the	Danish	kindergartens.	Due	to	the	
fact	that	most	of	the	Danish	kindergarten	children	are	outside,	being	physical	active	playing	
between	2‐5	hours	a	day,	it	is	our	opinion	that	the	efficacy	would	be	difficult	to	measure	
(whether	or	not	there	was	been	a	time	different	in	the	physical	activity	before	or	after).	
Instead,	due	to	the	results	from	the	observation	and	focus	group,	we	have	chosen	to	focus	on	
the	girls,	since	they	needed	more	encouragement	from	the	pedagogues	to	play	physically	
instead	of	standing	or	sitting	down	playing.	The	feasibility	has	not	been	optimal.	Accordingly	
to	the	pedagogues	the	girls	did	not	find	the	games	interesting	enough.	They	rather	wanted	to	
play	the	games	they	already	played	or	use	the	play	facilities	in	the	kindergarten.	Like	the	
foodtales,	this	part	of	the	project	were	done	without	observation	from	the	researches,	it	is	not	
possible	to	conclude	whether	more	or	less	engagement	would	have	made	a	different	efficacy.	
Due	to	the	fact	that	only	half	the	kindergartens	responded	to	the	questions,	it	is	likely	to	
believe	that	the	engagement	and	feasibility	from	the	pedagogues	not	have	been	very	
consistently.					
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